Quality characteristics of irradiated ready-to-eat breast rolls from turkeys fed conjugated linoleic acid.
The objective of this study was to determine the effect of irradiation on the quality of ready-to-eat (RTE) breast rolls from turkeys fed conjugated linoleic acid (CLA). The oxidative stability of RTE turkey rolls was improved by the dietary CLA treatment. Irradiation increased the production of acetaldehyde, 3-methyl-butanal, 2-methyl-butanal, and total volatiles in turkey rolls but had little effect on other aldehydes. Irradiation also produced new volatiles, including sulfur compounds, not detected in nonirradiated turkey breast rolls. We detected significantly higher amounts of alkanes with nine or higher carbons in irradiated samples than in nonirradiated samples. Irradiation increased the redness of RTE turkey breast rolls, but the degree of redness and the amount of total volatiles decreased with storage. CLA treatment lowered the redness (a*) and increased the lightness (L*) of RTE turkey breast rolls during the entire storage period. Sensory evaluation revealed that irradiation produced off-flavor, but CLA and irradiation did not influence the texture and juiciness of RTE turkey breast rolls. Consumers did not like the off-flavor but preferred the color induced by irradiation to nonirradiated RTE turkey breast rolls.